
Spanish Wine Dinner 
Thursday, October 29th, 2026 

 
Amuse 

 

Pintxos se Txampis 
mushroom skewer, shrimp & piquillo stuffing, semolina toast 

 

2025 Boal de Arousa Rías Baixas, Galicia 
 

First 
 

Dayboat Scallops 
chickpeas, patitas, roasted leeks, almonds, romesco broth 

 

2024 Viña Zorzal Garnacha Blanca, Navarra 
 

Second 
 

Roasted Duck Breast 
beluga lentils, leg confit, porcini, Brussels, huckleberry 

 

2018 Familia Nin-Ortiz Priorat Planetes de Nin Garnatxes en Amfora, Catalunya 
 

Third 
 

Beef Tenderloin 
crushed potatoes, marinated peppers & eggplant, salsa de Callos a la Madrileña 

 

2021 Marques de Murrieta, Rioja Reserva 
 

Dessert 
 

Dark Chocolate Crémeux 
cherry compote, salted hazelnut praline, cocoa nib, mascarpone gelato  

 

Emilio Lustau Jerez-Xérès-Sherry Pedro Ximénez San Emilio, Andalucía 
 
 
 

* menu items are subject to change, based on availability * 
20% gratuity will be added to the check 

 
 

Five courses with wine pairing; $159 per person 
 


